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Field experiments were conducted to find out the va riation in yield, and qu a lity profile of ginger 
und er organi c, inorgani c and integrated manage ment systems for three conseculi ve yea rs (2007-
2009). Ginger va ri e ties, 115R Varad a, I1 5R Mah ima and 1I5R Reja tha were used for the experiment. 
Results showed that a mong the treatments, th e yield was on pa r in o rga nic and integrated 
management sys tem. T he oil conten t was significantly higher in integrilted and inorgani c 
management sys tems and oleoresin in inorga nic system. The essential oil constituen ts viz., 
zingiberene, farnesene, a.-pinene, ci tral, 1, 8 cineole, z-citral and camphene con tents were highes t 
in integrated manage ment system. p-5esquiphellandrene content was highes t under inorga ni c 
management and ar-curcumene content was highes t under organic l11an8gernent sys tem. Among 
the three va ri e ti es, 1I5R Ma him a record ed sig nifi ca ntl y hi g he r y ie ld , o leoresi n, 
p-Sesquiph ell andrene and a r-curcul11ene contents. In the case of o il and z ingiberene content, 
there was no significant difference among the varieti es. I1SR Vell"ada record ed maximum oleoresin, 
a-pinene, ci tra l, 1,8 cineo le, z-citra l and camphene content whi le II5R Rejatha recorded the hig hest 
farnesene and af-Cllrcumene content. 
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Ginger (Zillgibel' officillale Rosc.) is one of the 
most important and w idely used spices and it 
is valu ed for its aroma, flavor and medicinal 
properties. The aroma and flavor of ginger are 
determined by the compos ition of its s tea m 
Volatil e oi l, whi ch is compr ised m ainly of 

'terpene hydrocarbo ns, mono te rpene 
ny,ctrc)corbons and oxygena ted monoterpenes 
... enarl·ah ef al. 2008). The mono te rpe ne 

tit ue nt s a re be li eved to be the mos t 
nt contributors to the aroma of ginger 

they tend to be re la ti ve ly mo re abundant 
the fresh rhi zome than in th e dri ed ginger. 

----------

Oxygena ted sesquite rpenes are re la tively minor 
constitu ents o f th e volat ile oil but appear to be 
s ig nifi ca nt co ntributors to its fl avour 
properties. 50il ty pe, agro climatic conditions, 
variety and management practices are some of 
the important factors, which could influence 
the yield and quality of the g inger (Zachariah 
ef al. 1999). Srinivasa n ef al. (2000) rep o rted 
maximum yield and oleoresin content in ginger 
due to appli ca tion of FYM, coir pith compost 
and Azospirillum. The oi l content was repo rted 
to be adve rse ly a ffec ted by N a ppli cat ion 
(Sa raswath 1974). Organic ginge r is hi gh in 






